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COOKERY DEMONSTRATION 
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Rib roast ima beans : 

Potatoes Apple crisp pudding 

Temperature 400° Time 14 hours 
Roast 


Wipe off a 24 lb. prime rib roast with a damp cloth. Sprinkle with 
, and rub over with melted butter. Place roast in greased aluminum pan 
lout water or cover. Place on first rack above heat shield. 


‘ > Potatoes 


‘Place in pan with tight fitting cover. Addl teaspoon salt and 3/4 
up water. 


Lima Beans 


- Place in pan with tight fitting cover. Add one teaspoon salt and one 
water. Place beans and potatoes on same rack with meat having one-fourth 
th between pans. Do not let pans touch sides or back of oven. Cooking 
‘be more even if this small space is allowed for free circulation of air. 


Apple Crisp Pudding 
6 or 8 cooking apples 
4 2 cup flour 
3 cup butter 
3/4 cup sugar 
2 t. cinnamon 
3 oP water 


( ‘Slice Bihies in baking dish. Add 2 t. cinnamon and 3 cup water. Make 
ibly mixture of sugar, butter, and flour and place over apples. Place 
on rack in upper part of oven. If necessary take top unit out of range 

to give more space in oven. Place all food in cold oven and oe oven 

swi he to bake. Set temperature control at 400° F. and cook 14 hours. 
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‘ Chili Con Carni 

b ground round steak 1 onion chopped 

cups tomato juice 2 +t. chili powder 
1 small can of kidney beans 1 t. salt 

cup raw rice Men aee ; ervey ard 


e lard ahd neat in heavy frying pan. Turn switch to high heat. 
sat begins to get crumbly add all the rest of the ingredients and 
roughly. Place lid on pan. When steam escapes turn unit completely’ 
and cook on stored heat for rest of hour. Do not lift lid or stir 
in. Rice will not stick and will be thoroughly cooked. 


Fe cay, Waterless Beets 

es 

pete nna. ice Deets: Place in pan with tight cover. Add 1 teaspoon 
Porurn unit on low heat for 30 minutes and off for 15 minutes. Do 

_ lift lid or stir beets. Total cooking time, 45 minutes. 


Procedure of Demonstration 


i 


Prepare all elon. for oven meal and place it on the oven. Start 
food cooking 5 1 hour before demonstration begins if you wish 
demonstration. to wiast only): hour, 


Measure out all ingredients for chili. Have frying pan, stirring 
spoons and ingredients on table near range. 


Peel and dice beets. Place in covered pyrex dish with 1 teaspoon 
of salt. Place on table near range. 


“Introduction (suggestions) 


“When demonstration begins briefly tell audience that this is an 
_ informal demonstration to show how the electric range operates 
and the kind of results it gives and not to teach them how to 

- cook, because they do not have to learn how to cook all over 
again when they buy an electric range. 


Invite audience to ask questions. State that you are cooking 
an oven meal and also doing some surface cookery in order that 
_ they may see how both parts of the range may be used. 


ae ‘tart chili con carni cooking explaining the use of the different 
heats on the surface units. 

DPA ne on He ‘ 

‘Start beets cooking on low heat to show that low heat will bring 
food to boil, and do a complete cooking operation. Cooking beets 
this way demonstrates the fact that you do not have to use any 
particularly heavy or expensive utensil for waterless cooking 
on the electric range. 


- Stress the use of pans to fit unit and with tight covers, also 
small quantities of water - not more than 3/4 to 1 cup of water 
‘cor any fresh vegetables or fruit. The less water you use the 
quicker your food boils and the less flavor and minerals are 
lost in the cooking process. 


Explain that boiling point is as hot as water can get and that 
surface switches should be turned to low or simmer as soon as 

_ steam escapes. Explain that high or medium heat does not cook > 
food any faster than low heat after boiling point is reached 

- but merely boils away more water. High uses four times as much © 
_ electricity as low, and medium uses twice as much as low. . 


“ee Medium heat is for deep fat frying and for canning in the pressure 
cooker. ‘ 
J f \ i 
e. Explain cleaning of surface units and advantages of enclosed 
‘ units, i. e. last longer, are more efficient and easier to clean. 


Explain advantages of thrift cooker, economy, convenience, etc. 


g. Uses of thrift cooker - For tough meats, spinach and cabbage, . 
cooking as many as four vegetables at one time without mixing 
flavors, (Explain difference between fireless cooker and thrift 

_ cooker and why vegetables don't mix flavors), for baking potatoes, 
baking beans, sterilizing bottles, cooking cereals, popping corn, 
_ cooking whole meals, steamed breads, and puddings. 


\ 


7) 


(a) Discussion of meal which is cooking 
i. Placement of food in oven. 
@. Method of cooking tender meats in electric oven (v.s. no water, 
_ no cover) Use of water and cover for tough cuts. 
Bee Method of cooking vegetables in oven. 

, { 


(b) Discussion of three types of oven meals as classified in cook book. 


’ 
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pineing nea bread, Aeacett ana ogc amiod Aan COLE 
room at one time and removing at one time. 


Placing meat and vegetables in cold room and adding bread 
and dessert for last part of cooking period. 
3. Placing complete meal in hot oven, 


Correct placement of quick breads, cake and pies in oven and 
time and pee are for baking. ‘ 


(da) Broiling meats and whole meals 

vo wcneve meat 1. inch ‘or 13 inch from top unit, Preheat top 
; (switch on broil) roe cata 1 cherry red before placing 
| meat in range. . 

aes 2. Leave oven door ajar in broil position. 
3. Set temperature control up as high as it will go to prevent 
unit from cutting off. 
4, Turn meat every 5 or 10 minutes. 


Explain operation of temperature control to maintain a uniform 
heat in oven over entire cooking time. 

t vA J 

Stress cooking by time and temperature rather than watching 
food cook, both for sake of economy and better more even 
browning. and quicker cooking, also saving of time and energy 
on part of home maker. 
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(g) Explain the three positions of the oven switch and their 
S reiavson- toy placement .of heat in oven. j 


(h) 


Cleaning of oven. 


1. Ease of removing all pe 
2. Method of cleaning. 
3. Replacing units, rack and heat shield properly. 


summary 
Advantages of electric cookery - clean, cool, healthful, quick, 
modern, easy to operate, better results, etc. 


Point out that easiest way to use the electric range is also the 5 
most economical way and the way that gives the best results. 


You will get the greatest satisfaction from the range, therefore, 
by reading your instruction book and acquiring the habit of using 
your range properly from the start. 


Instructions are simple and easy to follow - you do not have to 

learn to cook all over again. You can use your same standard 

recipes and methods of mixing and get better results with | 
greater ease than ever before. 


his. sa suggested outline for presenting Sioberte cooking methods 


to demonstrate the economical operation of the electric range. It 
ot: a fixed plan but subject to many variations depending Boot 


Equipment 


f 


am bread pan for roast. 


y frying pan with cover. 
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